Preparing a magnificent choco- 
late mousse may, in fact, require the 
talents and experience of a good chef. 
Making a truly great cup of coffee, on 
the other hand, is surprisingly easy— 
particularly if you follow these simple 
but important steps: 

1. Use only the finest gourmet- 
quality coffee that you know is freshly 

- roasted. It’s better to grind your own whole bean coffee just 
before brewing. Otherwise, buy only a week’s supply of cus- 
tom-ground beans at a time; store in an airtight, glass jar in 
the refrigerator or freezer. 

2. Use only freshly drawn, cold water. Some coffee- 
lovers even use bottled water if their tap water is hard, heavily 
treated or contaminated. 

3. Measure water and coffee accurately. Never guess. 
Use one standard coffee-measuring spoon (10 to 11 grams) of 
coffee to each standard coffee measuring cup (6 ounces) of 
cold water. 

4. Make sure water temperature is right. Most coffee- 
lovers these days prefer the drip method of making good 
coffee. To do so, bring water to a boil, remove from heat for 
a minute or so until it stops boiling. That’s when it’s about 200 
degrees (F), just below the boiling point—and at the ideal 
brewing temperature. Wet the grounds first with a small 
amount of water to release the natural “bouquet”, then 
gradually pour in the rest. Never boil or re-heat coffee. 

5. Be sure your coffee maker is clean. Residues, traces of 
stale coffee oils, interfere with good flavor. 

6. Always use the correct grind for your brewing 
method. If unsure, consult your coffee merchant. 

7. Remove grounds from coffee when finished brewing 
to prevent bitterness. 

8. Serve coffee immediately after brewing. To fully enjoy 
your coffee, plan on drinking it within a half hour after it’s 
brewed; the flavor remains at optimum levels for at least that 
long, particularly if the temperature is held @ 
at about 180 to 190 degrees (F). 
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what light-bodied, mellow, a bit 
sweet and delightfully aromatic. A 
fine blender that brings out flavor 
of other beans. 


COFFEE BLENDS 


Copenhagen 
Our own Scandinavian blend of 
fine quality, regular-roast coffees 
with selected Viennese-style 
roasts. Rare, rich flavor, nicely 
mellow. Enjoyable at any time, 
but really special as an after- 
dinner treat. 

Mocha Java 
Most favored. Java provides body 
and aroma. Mocha contributes 
flavor. Blended, they're even 
smoother than either is alone. A 
strong, full-flavored cup. 

Our Own Private Blend 
Superb coffee carefully blended 
together for rich and flavorful 
brew—one that you'll welcome as 
your own private blend. 

White House 
Very Special Blend (VSP) 
A reserved combination of the 
world’s finest coffees, freshly 
roasted to perfection. A sump- 
tuous experience. 

Turkish Blend 
Coffee beans specially prepared to 
be pulverized and still have a full, 
satisfying flavor. 


DARK ROASTS (Lightest to Darkest) 


Viennese Roast 
(Slightly dark.) Darker than 
standard American roast, but 
lighter than espresso. Makes a 
strong, full-bodied cup with 
a touch of spiciness. 

French Roast 
(Moderately dark.) Darker than 
Viennese, but lighter than Italian 
Roast. Makes a somewhat bitter, 
heavy brew with a pleasant 
spiciness. Brewed by the espresso 
method, steam is used in place of 
water as the extracting medium. 


Italian Espresso 

(Very black andoily.) The darkest 
of dark roasts, with actual carbon- 
ization of the bean. Brews very 
strong, bitter, black beverage. Al- 
most unpalatable by itself. When 
blended with standard roast coffees 
it makes a spicy after-dinner cup. 

Colombian Espresso 
(Very black and oily.) A deep, 
dark roast coffee. Strong with a 
unique flavor. When allowed to cool, 
the full rich flavor comes through. 


Decaffeinated Espresso 
Dark-roasted Colombian coffee 
from which 98% of the caffein has 
been removed. Excellent flavor, 
yet healthful. 

Tanzanian Kilimanjaro 
Decaffeinated 
Espresso Specialty 

Dark-roasted, choice gourmet 
beans from which 98% of the 
caffein has been removed. 
French Chicory 
New Orleans favorite. For 
centuries, the dried and roasted 
root of this plant has been ground 
and used, in blends, to stretch 
coffee or, by itself, as a substitute 
for coffee. Goes well with heavily 
spiced foods such as Creole cuisine. 


Naturally Flavored Coffees 
Only the finest Colombian coffees 
are used. They are naturally and 
evenly flavored while the freshly 
roasted beans are still warm. No 
additives, no preservatives. Pop- 
ular flavors include. . . 

Almond 
Cherry 
Chocolate 
Cinnamon/Regular 
Cinnamon/Decaffeinated 
Cinnamon/French Roast 
yoconut 
Jamaican Rum 
Maple Walnut 
Mint 
Orange 
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Your guide to enjoying the world’s finest coffee... 


INDIVIDUAL TYPES 

Bourbon Santos (Fancy) 
Brazil. Considered the finest 
coffee produced there. Small, 
fragrant beans that make a fair 
roast with mild, smooth flavor. . . 
medium body, moderate acidity 
that sharpens with age. Often 
used for blending. 

Celebes Kalossi 
Indonesia. One of the world’s 
most famous coffees,. in limited 
‘supply from the island of Sulawesi. 
High grown, large double-picked 
beans produce aromatic spiciness, 
strong, vibrant flavor, tull-body. 

Colombian/Decaffeinated 
Colombia. Choice, high-grown 
beans from which 98% of the 
caffein has been removed by a 
special Swiss process without 
interfering with the outstanding 
flavor or quality. 

Colombian Maragogipe 
Colombia. Largest bean available. 
High grown. Roasts beautifully, 
with the huge beans turning a 
rich brown. Has sweet smooth- 
ness in the cup; mildly acid, 
mellow body. 

crema Medellin 

Armenia 

Colombia, Antioquia District. 
Excelso grade. Fancy mountain- 
grown coffees, esteemed for their 
fine qualities. Handsome roasters. 
Moderately aromatic, winy body, 
rich and mellow flavor, balanced 
acidity. 

Colombian Plantation 
Colombia. High-grown Arabica. 
Versatile, to satisfy many taste re- 
quirements. Rich, mellow body, 
fine aroma. 

Colombian Supremo 
Colombia. Only a limited portion 
of each year's crop is selected 
for this top grade. Large, uniform 
beans with choice European pre- 


paration. Smooth, rich taste; 
deep, mellow body, mildly aro- 
matic, slightly winy, good acidity. 

Colombian Vintage Crop 
Colombia. Selected beans, 8to 10 
years old. Full-bodied richness, 
deep and carefully aged flavor. A 
rare experience for inveterate 
coffee connoisseurs. 


Costa Rican/Tapuzza 
Costa Rica. European preparation, 
hand-sorted, large high-quality 
beans with pleasing, deep aroma. 
Smooth, rich, heavy-bodied. 
Sharply tart cup. Blends well with 
milder coffees. 

Ethiopian Harrar 
Ethiopia. Similar to Mocha, but 
with more exotic flavor, pungent 
aroma. Sharply acidic, thick- 
bodied. Highest grown, finest 
quality, most winyness of that 
country’s crops. Long, well- 
shaped beans. 

‘Guatemalan Antigua 
Guatemala. Strictly hard bean, 
‘one of the world’s highest grown. 
Widely considered the perfectly 
balanced coffee—distinctively 
aromatic, lively and sharp with 
good acidity, but soft and mild in 
flavor, medium-to-heavy bodied. 

Haitian XXXXX 
Haiti. Large, blue beans that 
produce an attractive roast. 
Heavy rainfall, volcanic soil 
account for mellow sweetness, 
pleasantly soft and rich flavor. 
Fine aroma, full bodied, some 
acidity. 

Indian Mysore 
Southern India (Karnataka). 
An exceptional, mountain-grown, 
heavy-bodied, full-flavored coffee. 
Intriguing, robust and winy, some- 
what reminiscent of Java. Well- 
balanced with low acidity, good 
aroma, deep color. 


Java Plantation 
Indonesia. Relatively scarce. 
Fine, mountain-grown Arabica. 
Rich, smooth, full-bodied. Unique 
flavor, sturdy and deep. Slightly 
smoky, spicy hint in its acidity. 
Highly aromatic. 

Java Mountain Supreme 
Indonesia. Rare, very limited sup- 
ply. One of the world’s finest 
coffees, grown in the highest 
altitudes of Java. Full body, good 
aroma, sweet in the cup. 

damaica Style 
Full-bodied, aromatic, exotic 


character typical of the West Indies. 


Distinctive flavor, similar to other 
high mountain growths. 


Kenya Estate 
Kiambu, Kenya. Fine high-grown 
Arabica, small to medium-sized 
beans. Light-bodied, mild flavor. 
Fine aromatic cup with pleasantly 
tart, vanillalike overtones that pro- 


duce a smooth, lingering after-taste. 


Kenya AA/Limited 
Kenya. Extraordinary selection, 
the leading choice of coffee cog- 
noscente. Limited world supply. 
Snappy, brisk flavor with rich and 
elegant smoothness in the cup. 

Kivu Arabica 
Zaire. Regarded among the finest 
coffees in the world. Superb 
balance of flavor, acidity and body. 
Flavorful and exciting blender. 

Kona Style 

Great aromatic coffee. Mildly acid, 
giving it sharpness with medium 
body and flavor. 

Mexican Fino 

Altura Coatepec 

Mexico. Choicest, high-grown. 
Delightfully light-bodied with a 
slightly nutty flavor and just 
enough acidity for a pleasing 
sharpness. Wonderful bouquet. 


Mocha Sanani- 
Yemen. One of the world’s oldest, 
most famous coffees. Rare, this 
genuine Mocha is very aromatic, 
uniquely smooth and rich in flavor 
with chocolaty undertones. 

Mocha Style . 
Hand picked. Rich, heavy-bodied, 
slightly acid and fragrant. Dis- 
tinctive flavor. 

Papua New Guinea 
New Guinea. A mild, rich- 
flavored Arabica of exceptional 
quality, grown in the high broad 
valleys of this South Pacific island. 
Dates back to the 1920's when 
early plantings were made from 
Jamaican Blue Mountain seeds. 


Peaberry Cameroon 
Cameroon, Africa. Uniquely 
shaped Arabica bean grown in 
more mountainous regions. Deep 
flavor with slight acidity. 
Sumatra Mandehling/Kasho 
Indonesia. Beautiful, bold bean, a 
natural Arabica. Low-acid, uniquely 
heavy-bodied, almost syrupy with 
a concentrated, exotic flavor. 

Tanzanian Kilimanjaro 
Grade 
Africa. Grown on southern slope 
of this mountain range. Well- 
known for many years for its mild 
aroma, deep rich body and delicate 
acidity. Consistently elegant. 


Tip of the Andes 
Colombia. European preparation. 
One of the world’s finest,gradedAA. 
(the highest coffee accolade). Truly 
legendary among connoisseurs. 
Grown in the highest altitudes of 
the Andes (above 5000 feet). Hand 
picked. Extremely rich in flavor, 
mellowness and aroma. 


Venezuelan Maracaibo 


Venezuela. Flavory, rich and 
delicately winy in the cup. Some- 


Coffee. 

The word itself sounds warm and in- 
vigorating. And friendly. 

Simply hearing the word, you can smell 
its rich aroma, feel its gentle lift as it delights 
your senses, bolsters your resolve. 

Not surprising. . .for the influence of 
coffee has been so enormous on all of us. 

Today, coffee is the world’s second 
(after petroleum) most valuable commodity. 

Coffee is produced at an annual rate of 

over 10 billion pounds. A third of that is consumed in this country 
alone—at a rate of some 450 million cups a day. be 

Particularly interesting, coffee is still the ) (} 
world's last true gourmet bargain—especially when you), 47 
consider that even the most exotic coffee rarely costs as 
much as a dime a cup when brewed at home. 

The coffee tree was first discovered 
centuries ago in ancient Ethiopia. Over the 
years, its use spread through the Middle East, 
then to Europe and eventually to this country 
and other parts of the world, 

Coffee is the fruit, or berry, of an ever- 
green bush. Each small tree yields about 
2,000 berries a year, enough for a pound 
of roasted coffee beans. 

In its two most widely grown species— 
the Arabica (high grown, high quality) and 
Robusta (hardier, lower grown, mostly in 
Africa) —coffee comes in about 100 different 
varieties. The individual characteristics are 
determined by many factors, such as the 
original strain, soil conditions, climate, grow- 
ing altitudes and preparation. Coffee satisfies SS 
tastes as diverse as the nations who consume it. 

Hand-picked when ripe, coffee berries contain two kernels, 
or “beans”. These are separated from the outer layers of the 
berries, then dried, graded and shipped green in burlap sacks to 
roasters’ warehouses. 

For the most part, these hard green coffee beans will keep 
almost indefinitely. The wonderful aromas and flavors of coffee are 
released only when these beans are roasted. Variations in color, 
flavor and pungency are developed according to the type of roasting 
process that’s used. 

That’s why we've prepared this Guide—to assist you in explor- 
ing the deliciously varied world of fine specialty coffees. 

You'll find here all of the superb, connoisseur-quality whole bean 
coffees that we import from all over the world. 

We hope this Guide helps you discover the coffee, blends and 

roasts that please you best. 





Your guide to enjoying 


INDIVIDUAL TYPES 


Bourbon Santos (Fancy) 
Brazil. Considered the finest 
coffee produced there. Small, 
fragrant beans that make a fair 
roast with mild, smooth flavor. . . 
medium body, moderate acidity 
that sharpens with age. Often 
used for blending, 


Celebes Kalossi 
Indonesia. One of the world’s 
most famous coffees, in limited 
supply from the island of Sulawesi. 
High grown, large double-picked 
beans produce aromatic spiciness, 
strong, vibrant flavor, tull-body. 


Colombian/Decaffeinated 
Colombia, Choice, high-grown 
beans from which 98% of the 
caffein has been removed by a 
special Swiss process without 
interfering with the outstanding 
flavor or quality. 


Colombian Maragogipe 
Colombia, Largest bean available. 
High grown. Roasts beautifully, 
with the huge beans turning a 
rich brown. Has sweet smooth: 
ness in the cup; mildly acid, 
mellow body. 

Colombian Medellin 

Armenia 

Colombia, Antioquia District. 
Excelso grade. Fancy mountain- 
grown coffees, esteemed for their 
fine qualities. Handsome roasters. 
Moderately aromatic, winy body, 
rich and mellow flavor, balanced 
acidity. 

Colombian Plantation 
Colombia. High-grown Arabica. 
Versatile, to satisfy many taste re- 
quirements. Rich, mellow body, 
fine aroma. 


Colombian Supremo 
Colombia. Only a limited portion 
of each year’s crop is selected 
for this top grade. Large, uniform 
beans with choice European pre- 


paration. Smooth, rich taste; 
deep, mellow body, mildly aro- 
matic, slightly winy, good acidity. 

Colombian Vintage Crop 
Colombia. Selected beans, 8 to 10 
years old. Full-bodied richness, 
deep and carefully aged flavor. A 
rare experience for inveterate 
coffee connoisseurs. 


Costa Rican/Tapuzza 
Costa Rica. European preparation, 
hand-sorted, large high-quality 
beans with pleasing, deep aroma. 
Smooth, rich, heavy-bodied. 
Sharply tart cup. Blends well with 
milder coffees. 


Ethiopian Harrar 
Ethiopia. Similar to Mocha, but 
with more exotic flavor, pungent 
aroma. Sharply acidic, thick- 
bodied. Highest grown, finest 
quality, most winyness of that 
country’s crops. Long, well- 
shaped beans. 

Guatemalan Antigua 
Guatemala. Strictly hard bean, 
‘one of the world’s highest grown. 
Widely considered the perfectly 
balanced coffee—distinctively 
aromatic, lively and sharp with 
good acidity, but soft and mild in 
flavor, medium-to-heavy bodied. 


Haitian XXXXX 
Haiti. Large, blue beans that 
produce an attractive roast. 
Heavy rainfall, volcanic soil 
account for mellow sweetness, 
pleasantly soft and rich flavor. 
Fine aroma, full bodied, some 
acidity. 

Indian Mysore 

Southern India (Karnataka). 
An exceptional, mountain-grown, 
heavy-bodied, full-flavored coffee. 
Intriguing, robust and winy, some- 
what reminiscent of Java. Well- 
balanced with low acidity, good 
aroma, deep color. 


